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REMARKS 

Upon entry of the above amendments, claims 1-4, 7, 8 and 10-45 will be pending. 
Applicants propose amendment of claim 1 to incorporate the features of claims 5 and 6. 
Accordingly, claims 5 and 6 are canceled, and claim 7 is amended to change its 
dependency from claim 5. Entry of the amendments after final rejection does not raise 
new issues since the limitations added to claim 1 were under consideration. 

Claims 1-8, 10-32, 39 and 40 were rejected under 35 USC § 103(a) as being 
unpatentable over Altieri. This rejection is respectfully traversed. 

Altieri requires its starch material to be a high amylose starch, i.e., one containing 
at least 45% by weight of amylose (see column 4, lines 4-8, for example). 

Claim 1 has been amended to specify that the starch is a natural starch derived 
from one of potato, wheat, maize or tapioca starch, as previously set forth in claim 6. 
These starches have an amylose content well below the high amylose starches of Altieri. 
Indeed, Altieri even distinguishes over such starches as noted at column 4, lines 1 1-23. 
Thus, Altieri teaches away from the claimed invention. There is no suggestion or 
teaching provided by Altieri which would have motivated one of ordinary skill art to 
employ a starch having an amylose content less than the 45% by weight required by 
Altieri. 

Attached is a table taken from Starch Chemistry and Technology, 2 nd Edition, 
showing the amylose content of starches, for the Examiner's reference. 
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In addition to the above patentable difference of the present invention over Altieri, 
claim 1 also requires a specific intrinsic viscosity which is not taught by Altieri. 

Accordingly, the claimed invention distinguishes over the cited and defines 
patentable subject matter. Favorable reconsideration is earnestly solicited. 

Should the Examiner deem that any further action by applicants would be 
desirable to place the application in better condition for allowance, the Examiner is 
encouraged to telephone applicants' undersigned attorney. 

In the event that this paper is not timely filed, Applicants respectfully petition for 
an appropriate extension of time. Please charge any fees for such an extension of time 
and any other fees which may be due with respect to this paper, to Deposit Account No. 
50-2866. 



Attachments: Starch Chemistry and Technology (pages 250-253) 
Petition for Extension of Time 
Notice of Appeal 

SGA/arf 

Atty. Docket No. 030229 
Suite 700 

1250 Connecticut Avenue, 
Washington, D.C. 20036 
(202) 822-1100 



Respectfully submitted, 



WESTERMAN, «A 




'ANIELS & ADRIAN, LLP 



Stephen G. Adrian 
Attorney for Applicants 
Reg. No. 32,878 
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